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m7-'S  FROM         FfOD  F5D1TT 

Sven/onc  of  us  ^-fho  read  the  President's  address  on  the  food  situation, 
emphasizing  the  necessity  for  the  Ignited  States  to  hel-o  feed  the  star- 
ving r>eo-oles  overseas^  should  "be  a^-'are  that  "both  industrial  feeding  op- 
erators and  industrial  workers  must  face  some  ad.justment  in  their  food 
habits  in  the  plant  and  at  home 4 

The  first  change  f rom  :wartime  food  usase  vas  caused  by  the  ^resident's 
wheat  conservation  order  to  extract  BO  percent  of  the  wheat  grain  in- 
stead of  the  72  percent  milled  during  the  -'ar*    This  will  produce  a 
cream  colored  flour. 

Loaves  of  "bread  "baked  by  grain  exr)erts  of  the  DeT)artment  of  Agriculture 
at  -"Beltsviiie,  i'iaryland  laborato:"ies ,  were  examined  and  tasted  by  Sec- 
retary Anderson;    ^e  took  sample  loaves  to  the  --^hlte  House  for  Presideni 
Truman's  arj-'iro'^^al , 


The  ne'-'  flour,  milled  beginning  March  1,  ^iil  be  more  creamy  in  color 
than  white  flour  but  the  flax''or  will  be  very  similar. 

The  enrichment  r)rogram  will  be  continued  so  that  wheat  flour  will  con- 
tain the  same  amounts  of  sup""'lemental  vitamins  and  minerals  as  "white" 
flour  and  in  addition  it  will  have  some  protein  of  better  quality  than 
our  former  white  flour. 

The  Denartment  of  Agriculture  has  re-instated  set-aside  orders  on  cer- 
tain meats  and  fats  essential  for  export  to  ^-'ar-torn  countries  that 
have  little  or  none  of  these  foods. 

Since  March  3»  "oork  cuts  equivalent  to  13  percent  of  the  live  weight 
of  hogs  slaughtered  each  week  by  federally  inspected  slaughterers  is 


being  set  aside  for  export  purposes.    Thirty-seven  states  having  a 
larger  pork  output  arc  included  in  this  order.     Severe  1  southern  states 
^vith  insufficient  pork  supplies  are  not  affected. 

ABUNDAI'T  FOODS 

Food  suppli':.s  in  1946  mil  equa  1  .American  nutritional  requirements  but 
not  Americen  bu.yin^r,  power,  the  nutritional  and  agricultural  economists 
tell  us.    'Ye  ivill  get  all  we  need  of  meats,  poultry,  fish,  butter,  fats, 
canned-  go bUs." and  -sugar  but  pc'rhaps  not  as  much  ©f  some  of  them  as  we 
want  or  the  particular  kind  we  desire. 

'/Tith  the  economic-  futur  o •  of '  the  United  States  and  the  Allies  at  stake, 
some  sacrifices  by  civilians  now  is  a  small  price  to  pay  to  feed  hungry 
people  and  thereby  help  preserve  the   peace  and  security  of  the  world. 

Among  foods  expected  to  be  in  abundant  supply  throughout' 't  he  .  SouthiTCst 
this  month  are  eggs,  frying  chickens^  Irish  potatoes,  cabbs-ge,  carrots,- 
fresh -.oijangss  - and  "grapefruit ,  -as  well  as  pr  odesse(^,  .c  itrus  product  s  >  .-and  . 
rolled, ;  Gnats ^   ;■  '         '  '  ..  •  ' 

In  some '  sta-tes-  fart'her  from  gr'owing  'areas ,  ' fresh  ^fruits  ^and- vegetables  ' 
may  be  in  scme-'hat  '  short  supply  because  of  'the  shortage  »f  refrigerator 
cars .  ^  ' 

'■  •         -      ■      •  •  ,         •  ^   ■       •    '  ' 

S5RVE  EG^S-  im  EOT-  DISHBS  OF  TE^  CAFBTBT/iA  }^  .  '.J' 

Some  of  the  popular  meat  cuts  may  be   less  plentiful  because  of  military 
needs  for  the  Army  of  Occupation  and  the  nutritional  needs  of  civilians 
in  the  occupied  countries,  as  ^.'ell'as  people  s .  freed  from  German  and- 
Japanese  aggression.  .    ••       '         ■  ..  .  • 

Eggs  are  plentiful  now  and  are  among  our  most  popular  and  healthful  foods. 
Two  eggs  are  the  equivs.  lent  to  a  serving  of  cooked  meat,  in  protein  ;con-   ■, - 
tent,  are  high  ,in  iron,- '  supply  vitarrin  B.  com.plex- vitamins ,  vitamin  A  ■/  • 
and  usually  vitamin  D.  .   '     '    •  '.  '  ■ 

Fried  and  scran-ibled  eg;gs,  stuffed  egg  stilad.,  ppached^ e  ggs.  3/ith  a-  vgjgetatil^- 
plate ,.. .chopped  egg  salad  or  sliced  egg  sandiviches.,  egg  cutlets,  scalloped  . 
eggs ,,  egg,  omelet  j-,,cheese  and-  other  scuffle's  are  acceptable  w.ays  .of  using  •  • 
eggs  on  the   industrial  cafeteria  lunch  menu. 

...    ...  . 

Eard-cooked  .eggs  r.ay  be  of  fercd'  on -the  mpbi lis  unit ,.  lunch  and- at  the;  ••  lunch- 
counters  for  mid-shift  •  meals  and-  for  betv;een-meaT  shacks.  ... 

Egg-filled  sandwiches  are  c.  Iways  populai   for  lunch  and  §nf,.Gk .  ser-viooi;  and  •  , 
stuffed,  egg  fand  .  sliced- -^gg  sal^ads  make  aelipious  main-cpurso  d.ishQs-,-- ap- . ; 
companied  by  fresh'  gre.cn . and -ye-Ilpw  vegetable"' salads ,  fresh  tpmatoes  or 
tomrto  aspic,  fruit  salad  or  potato  salad,  either  hot  or  cold. 
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n  One  egg  with  ham,  bacon,  sausa;7;e,   scrapple  or  baked  hash  or  corned  beef 

hash  extend  the  meat  and  make  a  universally  appea ling. combination  at. 
breakf.ast ,   lunch  or  dinner. 

MENUS  AX:D  RECIPBS  IfolFG  ABUiTOlT'" FLOPS  "  ~ " 

This  month's  su'';gested  m.enus  for  special  lunches  em.phasi'ze  the  use  of 
abundant  foods,  especially  fryers,  eggs,  potatoes,  fresh  and  processed 
citrus  fruits -and  rolled  oats.    Recipes  for  dishes  using  eggs  .are  given. 

Included  is  a  populf^-.r  "l^m.pkin  Cake"  served  in  the  western  Union  Tele- 
graph Company/  lunchroom.     It  is  hia;hly  praised  by  our  Industrial  Feeding 
Specialists  in  the  Northeast  who  liave   sampled  it. 

Dietitians  of  Government  Services,  Inc.,  have  furnished  us  with  tv/o  of 
their  favorite  standardized  main-course  e^-'g  dishes  -  "Egg  Cutlets"  and 
"Egg  Pie."  These  dishes  are  popular  at  the  Department  of  Justi-ce,  the 
Social  Security  Board  and  the  Navy  Department  cafeterias. 

Those  are  three  of  the  55  or  more  employee  cafeteria  units  operated  by 
G-ovofnment  Services,  Inc.,  under  the  supervision  of  the  Federal  Government. 
Government  Services,  Inc.,  feeds  more  workers  than  any  other  employee- 
feeding  organization  in  the  United  States. 

PUBLICATIO^.  S  ON  :^GGS 

Industrial  feeding  m.anagdrs  and  industrial  dictitif.ns  will  find  the  f o  1- 

lovfing  publications  and  releases  on  eg-s  and  poultry  of  value.  They  are 
from,  the  U.  S.  Dopartm..,nt  of  A -r icu  Itur e ,    .Washington  25,  Do  G.. 

1.  "Egg  Dishes  For  Any  Leal''  -  AvI-39.    Revised  August   1944,  '  No  charge. 

2.  "Fact  Sheet  on  Poultry"  -  Fl'A,  Novem.ber  1945.     No  charge. 

■3.     "Tips  on  Cooking  Fryers  and  Broilers"  -  ?llk,  Industrial  Feeding  Di- 
vision,  150  Broadv/ay,  Now  York  7,  New  York.     No  charge. 

4.     "Poultry  Cooking"  -  Farmer's  Bulletin  No.   1888.     No  charge. 

OTHNR  RJ':^ LIGATIONS 

1.  "Hovr  to  Store  and  Take  Care  of  Eggs"  -  "Nar  Shipping  Administration, 
Food  Control  Division,   1945.    N";  shington  25,  D.  C.  No'  charge. 

2.  "Life  and  Eealth  from  Food"  -  The  New  England  Pcultrv  and  Egn;  Ihsti- 
tute,  711  Boylston  Street,  Boston,  I'N.ss.     No  charge. 


SPECIAL JCTUS  FOR  MAP.CH  ?E-\[TOIITG  ABtfKDAFT  FOODS 

These  menus  suggest  ways  of  using  nany  of  the  currently  a"bundaiit  foods, 
The  references  are  as  follows:  xf  reciries  given  in  this  issue;  2/  re- 
cipes given  in  Fe^bruary  issue;  3/  see  "Ma^'^ing  the  Most  of  Meats  in  In- 
dustrial Feeding";     h/  see  "Saving  Sugar  in  Industrial  Feeding", 


1 

Beef  iDrisket '  with  yellow  tur- 
nips, pota.toes 
Shredded  carrot  and  raisin  salad  j 
Snriched  "bread  with  "butter  or  i 
fortified  margarine  | 
Chocolate  nut  pudding  j 
Beverage  I 


Veal  loaf  with  tomato  sauce 
parsley  "buttered  potatoes 
Buttered  peas 

Whole-wheat  rolls  with  "butter 

or  fortified  margarine 
Butterscotch  cream  pie 
Bever.-xse 


3 

Frankfurters  with  chili  sauce 

Sauerkraut 

Mashed  potatoes 

Enriched  "bread  with  "butter  or 

fortified  margarine 
Blue"berry  turnover 
I  Milk  I 


Creamed  eggs  on  mel"ba  toast 
Baked  potatoes 

CoTDlDage  and  green  pep"oer  slaw 
Oatmeal  "bread  with  "butter  or 

fortified  margarine 
Pumpkin  cake  ij 
Severable 


5  . 

Fried  fish  fillet  vrith  tartar 

Scallo'oed  r)otatoes 

Buttered  s-oinach  (or  other  greens) 
I  Corn  "bread  with  "butter  or 
I     fortified  margarine 
jOrange  chiffon  T)ie  2/ 
jSei^'-erflgie 

i  ^  ^  

7 

Fried  chicken  with  milk  gravy 
Mashed  -ootatoes 

Fresh  green  lima  "beans  (or  frozen) 
Hot  "biscuits  with  "butter  or 

fortified  m.argarine 
Ice  cream  sher"bet 
Be"''-erage 


Fricassee  of  lam"b  with  potatoes, 

onions  and  celery,. 
.G-lased  carrots 

Snrich-d  rolls  with  "butter  or 

■  fortified  margarine 
Pineapple  sundae 
Beverage 


g 

Egg  cutlets  ij 
Baked  potatoes 

Mixed  green  salad  with  shredded 

cheese  garnish 
Whole- ■'•'heat  rolls  with  "butter 

or  fortified  margarine 
S-oonge  roll  with  lemon  filling 
Milk 


Roast  shoulder  of  lain"b  with 

dressing  • 
Oven- "browned  -no ta-toes  ■  with  gravy 
^ range  and  gra-oefruit  salad 
Whole-wheat  "bread  with  "butter 

or  fortified  margarine 
Baked  cup  custard  U/ 
Beverage 


11 


Boston  "baked  "beans  with  salt  pork 
Buttered  "broccoli 
Sliced  tomato  salad  with  cottage 
cheese  ~ 

Oatmeal  muffins  with  "butter  or 

fortified  margarine 
Fruit  gelatine  with  whi-Q-ned  cream 
Beverage 


13 


Broiled  fish  with  lemon  "butter 

Parsley  potatoes 

Fresh  Brussels  s"^orouts  ^or 

other  green  vegeta"ble) 
^•^hole-whea't  "bread  with  "butter 

or  fortified  ma.rgarine 
Fresh  fruit  cup  with  oatmeal 

sq'uares  2/ 
Milk 


10 

C-rapefruit  .juice  or  l/2 

frrapef  ruit 
Pork  chop.suey  with  "boiled 

rice  _3/ 
Ca'b"bage  relish 
^■'•^hole-vrheat  rolls 
Custard  pie  hj 
Beverage 


12 


Corned  "beef  with  green  ca"b"bage  ! 
Potatoes  in  .jackets 
Carrot  sticks  and  dill  pickles  ; 
Snriched  "bread  with  "butter  or  | 
fortified  margarine  j 
v'/'arm  ginger"bread  topped  with  ' 
apxil©  sauce  U/  i 
Milk' "  I 


111 


Hoast ,Pork 

Spiced  apple  sections 
Mashed  -ootatoes  and  gravy 
Crisp  carrot  sticks  and 

celery  hearts 
Snriched  "bread  with  "butter  or 

fortified  margarine 
HasD"berrv  sher"bet 
Milk 


15 


Clam  6howder  (or  corn  chowder) 

with  crisp  crackers 
Enriched  ■ 'oread  with  "butter  or 

fortified  margarine 
Egg  and  celery  salad  garnished 

with  carrot  sticks  and  sweet 

pickle  rings 
Cherry  co'b'bler  with  fruit  .juice 

sauce 
Beverage 


-  6  - 


R^jCIPSS  70R  DISEES  FiATS  WITH  EGOS 


The  reci-oes-  for  "E^^  Cutlets"  and  "Sg-^  Pie''  are  ^iven  through  courtesy  • 
of  C-o"''-ernment  Services,  Inc.,  and  "Pujnpkin  CaVe"  through -courtesy  of 
-Western  Union  Teleg.raT)h  Company,  Few  York,  Few- York,  Mrs.  Benn  Coughlan, 
Hestaurant  Manager. 

*       ■  ■    •  - 

ECtG  CUTLETS 


Ingredients 


Amounts  for 
lOG  Portions 


Thick  cream  sauce  (l2  ounces  flour  and  S  ounces 

chicken  fat  and  2  gallons  milk) 
Efgs,-  hard  cooked,  x>eeled  and  coarsely  chop-oed 
Salt 

Per)per,  white 
Cornstarch 
'■^ater,  cold 
Egg  wash: 

Sre-s 

Cold  wrs^ter 

Eresh  "bread  crumhs 


1  ga,llon 
7  dozen 
h  ounces 
l/2  teaspoon 
6  ounces 
S  ounces 

1  dozen 
S  ounces 
As  required 


Size  of  portions  -  ^  omcep  cutlet  and  2'  ounces  sauce 
A'oproximate  cost  per  spr-^ring  as  of  I/15/U6  -  $,065-  . 

METHOD :  ' ..  , 


1.  Hake  t'lick  cre^^jn  sauce  ^-'ith  chicken  fat,  flour,  salt,  -oe-oper  and 
milk. 

2.  Chot)  erf^s  coarsely  and  fold  them  into  the  cream  sauce.  Then  add 
a  paste  made  of  the  cornstcarch  and  cold  ^-'ater  a,nd  cook,  stirring 
cons tp,ntly  until  the  mixture  is  very  thick, 

3.  Pour  the  egg  mixture  into  well-oiled  pans  to  cool,     'i^hen  the  mix- 
ture is  chilled,  dip  with  a  Fo.  12-  dinver.    Roll  e'ach  hall  in 
flour,  erg  ^-^ash  and  fresh  "bread  Grumhs-.     Shape  in  cutlet  form. 

^.     Ery  to  a  golden  brown. In  deep  fat.  ■  • 

5.     Serve  with  Creole  sauce. 
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EGG  PIl 


Ingredients 


Amounts  for 
100  Portions 


Onions,  chopped 

Butter,  m^r'^arine,  or  ^noultry  fat 

Crefim  s°uce,  medium  thick 

S^£:s,  hard  cooked,  Tjeeled  and  sliced 

Carrots,  diced 

Peas,  frozen 

Pastry 


1'  pound,  5  ounces 
5  ounces 
2-2/3  .gallons 
S  dozen 
S  pounds 

5  pounds 

6  pounds,  11  ounces 


Size  of  portions  -  6  ounces 
METHOD: 

1.  Brown  chonped  onions  lightly  with  fat. 

2.  Blend  the  onions  with  the  cream  sauce. 

3.  Fold  the  sliced  ei?£:s  into  the  cream  sauce, 

^.     Mix  pre-oared  c^.rrots  and  -neas  and  dip  with  a  ITo.  l6  scoop  into 
individual  haVin^  dishes. 

5.  Add  U-  ounces  of  the  efif:  mixtuCre  to  each  dish, 

6.  Cover  with  round  of  pastry, 

7.  Bake  at  Uoo°        for  ahout  30  minutes. 


PTjJ/rpKIF  CAKE 


Inf:redients 


Amounts  for 
100  Portions 


EILLOTG: 

■  Sufcari  "brovrn 
■ Ginper 
Nutmeg 
Cinnamon 
Cloves 
Salt 
Pumpkin 
3£:gs 
Milk- 


10  t)ounds 
3  oujices 
3  ounces 
^  ounces 
1-1/2  ounces 
S  omces 
U  Ho,  10  cans 
5  dozen 
3  gallons 


Amoiints  for 

Infrredients  -  100  Portions 


CRUS^ 


C?„Ve  flour    6  pounds 

BaVin^r  po^^^der  2  ounces 

Salt  2  ounces 
S^ogar                                                                  .  ,     2  puunds  • 

Shortening  2  pounds 

"^ses,  whole  .  1  dozen 

Milk  ■  1-1/2  quarts 

Vanilla  2  ounces 


MSTHCD  OF  IlAKIIvTa  FILLIITO:  •  •  . 

1.  iBeat  lumr)s  out  of  "brown  su/rar  in  mixing  "bowl  usin^i:  low  sr>eed.    Add  ' 
spices  and  sa,lt.    Mix  at  nediijm  sr)eed  until  "blendod. 

2.  Turn  machine  to  low  sr)eed.    Add  pumpkin,  then  un"beaten  .e^£;S the 
milk  erradually  "blending  them  toe:ether.        '     ■  \ 

MSTHOD  OP  I'lAKIlTC-  CRUST; 

1.  Mix  all  dry  ini<:redients  •  tofsrether.  '  '  ' .• 

2.  Add  shortening  to  flo^jr  mixture  and.  mix  till  coarsely  i^ranular 

3.  I'-^ix  un"bea>ten  e£:^s ,  milk  and  vanilla  and  com"bine  with  .the  pastry 
mixture.  ■       ' . 

^.     Chill,    Roll  out  T)aste  to  fit  two  17-inch  "by  2f3-inch  "by  1-inch  ha- 
I'line:  -oans. 

5.  Fill  pastrv  sheet  3/U  full  of  filling:. 

6.  Bake  in  ^00*^        oven  for  a"bout  15  minutes, 

7.  Turn  temperature  down  to  350*^       ^^d.  cook  1  hour  and  U5  minutes  or 
until  custard  is  set  and  crust  is  a  jS-olden  "bro^^m. 

THE  "3?^}ST  BUY"  LJ^T-y 


COLORADO,  Denver;     turnirjs,  spinach,  Irish  potatoes,  creen  peT^oers,  "beets, 
or^-n^2:es,  ^rra^efruit,  cauliflower,  topped  carrots,  cab'batre;  KAiTSAS, 
-'^ichita;  citrus  fruits,  Irish  potatoes,  s^eet  --ootatoes,  ca"b"b.ac?e,  carrots,^ 
celery;        LC'  ISIAI^A,-,  Baton  Roure;     oranr'res,  carrots,  Irish  potatoes ,  let- 
tuce;   Te^'f  Orleans:    -celery,  cauliflower,  Irish  -ootatoes. 


MEXICO,  AllpTiouerQUr,  Crallur)  and  Santa  7e;  ca'^ha,;re,  carrots,  celery, 
Irish  potatoes ,  /rra-ne fruit,  oran^res;        OKLaECIIA,  Oklahoma  City;  ca"b"bare^ 
fi-rapef ruit ,  carrots,   celery,  oran^Tes,  Irish  potatoes,  sweet  ^ootatoes,  to- 
matoes;     T;5:CA.S,         ''orth;     ca"bh'^.fe,  carrots,  turnips,  "beets,  SToinach, 
cauliflower,  c^lerv,  Irish  potatoes,  sweet  potatoes,  f-ranef ruit ,  oranfres; 
Houston:     Irish  -ootatoes,  swppt  potatoes,  ca"b"ba#7(5.,-  oitrris' ' fruits ,  turnips, 
lettuce,  celery,  carrots. 


